There is an indiscriminate use of pesticides, artificial ripening agents, waxes, dyes, etc. on 
Introduction
Fruit and vegetables are rich providers of several nutrients and bioactives which serve as the potent nutraceuticals (Pande et al., 2012; Pande et al., 2013) These pesticides are highly poisonous, which acts through different routes such as contact poisoning via skin, respiration or ingestion to bring about death of the targeted pest (Singh et al., 2007) . Pesticides through environment (food chain and other sources) reach and affect the non-targeted organisms (humans and animals). Human beings are reservoir of pesticides and they enter our body through oral (food and water), dermal, and respiratory path, of which oral route remains the most common.
Wide variety of fruit and vegetables such as lettuce, spinach, peppers, tomatoes, celery, potatoes, carrots, cucumbers, green beans, cauliflower, tomatoes, sweet potatoes, eggplants, broccoli, peas, bananas, cherries, oranges, grapes, and mushrooms have been found to be heavily contaminated with organophosphorus, carbamates, and organonitrogen pesticides.
Both organophosphorus and organonitrogen pesticides operate by inhibiting the activity of acetylcholinesterase in the nervous system, and, as a result, acetylcholine levels increase causing hyperarousal, muscle paralysis, and blockage of respiratory center leading to increased heart rate, palpitation, muscle twitching in the humans after prolonged exposure (Papadakis et al., 2006; Jokanovic, 2009) . After reaching the human digestive system, these pesticides can be potent carcinogenic agents and cause several cancers (Chen et al., 2007) . Organochlorine pesticides are neurotoxic and cause alteration in ion channels and affect carbohydrate metabolism in humans (Garg et al., 2004) . Reports suggest that pesticides can also affect normal thyroxine levels 
Effective household treatments
Food processing is a valuable additional strategy to make raw food more attractive, easily digestible, tasty, and safe for consumption (McClements, 2015) . Several studies have indicated that the basic household food processing techniques such as washing, peeling, soaking, cooking, blanching, concentrating, etc. reduce the pesticide concentration by leaching it off (Bajwa et al., 2014; Keikotlhaile et al., 2011) . Effect of the food processing on pesticide residue level is multifactorial and affected by the physicochemical properties of food such as solubility, volatility, thermal stability, etc. (Keikotlhaile et al., 2011) , but there is a certain decrease in the pesticide concentration after food processing.
However, the rate of reduction varies from food to food and from process to process.
Preliminary step in food processing is washing. Yuwei et al. (2009) observed that the concentration of malathion, carbaryl, dimethoate, and fenthion residues were significantly lowered in vegetables after judicious washing, while Tejada et al. (1990) reported the reduction of chlorpyriphos residues in food grains (rice and wheat) by this important step. Rate of rinsing off is not affected by its solubility in water (Cengiz et al., 2007) ; however addition of chlorine, hydrogen peroxide, acetic acid, etc. plays more effective role in the removal of pesticide residues during washing (Bajwa et al., 2014) .
Reports show that 1 % salt solution best removes chlorothalonil from cabbage (Satpathy et al., 2011) while dipping vegetables in salt solution for 10 minutes followed by washing significantly removed pesticide residues from the okra (Nair et al., 2014) and tomatoes (Harinathareddy et al., 2014) . Chlorinated and ozonized water also enhances the efficacy of removing pesticide residues from fruit and vegetables when used for 10 minutes (Ikeura et al., 2011) . The length of washing cannot be overstretched as it may lead to loss of water soluble nutrients too. Other steps performed after washing are also documented to leach out pesticides and chemical contaminants.
Peeling off dislodges the pesticide residues in the fruit and vegetables (70-100 %) as the skin holds more pesticide residues than the inner pulp (Cengiz et al., 2007) . The food processing includes cooking as a major component. Cooking has been documented to reduce the aged pesticide residues in the foods (Chavarri et al., 2005) . Kaushik et al. (2016) reported the significant lowering of deltamethrin residues in chick pea after subjecting to cooking. Other moist thermal cooking treatments (steaming, blanching, and pasteurization) also contributes to significant pesticide content decrease (Keikotlhaile et al., 2011; Bajwa et al., 2014) . Thus, we understand that the simple and basic household treatments 
